Lemon Angel Pie | 
_ For Party Dessert 
Coffee, conversation ang canasta 
‘is a popular combination these eve- 
nings. But when the score has been 
added, it’s time to add a bit of 
‘|food, too, Lemon Angel Pie is a 
delectable party dessert, light and 
: us, yet with a tangy flavor 
, provides a rea] lift. Besides 
mit is a make-it-a-day-in-ad- 
dessert to that it involves no 
inute preparation, 
m you sérve this angel pie, 
want to add the heavenly 
of fresh, fragrant coffee, 
t and plentiful. What an end- 
g vO perfect evening—a delicious: 
dessert with delicious hot coffee to 
match! Even if you lose, you win! 
Lemon Angel Pie 
4 eggs, separated 


SS 


parsley. 


stow oven, 275 degrees F., 1 hour; 
cool. Beat eg yolks until thick and 
ight. Add 


Cook over hot water, Stirring con- 


cream. Chill 24 hours. 
e. 


Corned Tomato Aspic 
Tomato aspic now comes preps 
in 10%4-ounce size cans. To rer 
from can, punch a hole in a 
then cut around edge of oth re 
and slide out aspic whole. 2 
four equal slices on salad greens 1 it 
a dollop of creamed cottage ch 
topped with a sprig of watercre 


% teaspoon cream of tartar 
1% cups sugar ~ i 

1 lemon, juice and grated peel 
% cup water : 
- 1 cup heavy cream, whipped 

Beat egg whites until frothy; add 
cream of tartar; beat unti) stiff 
Add 1 cup sugar 
constantly. Beat 


i 


until glossy, - 
: as 
i 


Lemon Pie Crust 
Ez. 


and mixing with a quarter cup 


hot oven for eight min- 
before adding filling. 


d-sides of 9-inch pie pan 
Meringue. Bake in very 


remaining % cup sugar,|| 
lemon juice, lemon peel and water. |} 


Stantly, until thick: cool. Spread 
half the whipped cream in meringue | 
Shells; add lemon filling, spreading |} 
evenly; top with remaining whipped 


Sy crust for a lemon chiffon pie || 
‘is made by crushing 32 vanilla wa-|| 
{fers 
, of soft butter or Margarine and 4|} 

quarter cup of sugar; press into an 


aS eight-inch pie plate and bake in a 
gradually, beating Be: 


= 


